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ZARDOB ASOSIDAGI ICHIMLIKLAR SIROPLAR YORDAMIDA YOVVOYI
O‘SIMLIKLARNING MEVALARIDAN

ANNOTATSIYA

Bu magolada so‘nggi paytlarda zardobli ichimliklarga qizigish ortib bormoqgdaligi
ko‘rsatilgan. Zardobli ichimliklar assortimentini kengaytirish va turli xil plomba moddalarini keng
go‘llash orgali ularning ozugaviy giymatini tartibga solish imkoniyati mavjud. To‘ldiruvchi sifatida
Siz noan’anaviy mahaliy o‘simlik xom ashyosidan foydalanishingiz mumkin.

Meva va rezavorlarni gayta ishlash mahsulotlari (kukunlar, sharbatlar, siroplar) tobora keng
go‘llanilmogda. Yovvoyi o‘smliklarning mevaarining giymati, yogimli ta’mi bilan bir gatorda,
inson ovgatlanishida muhim rol o‘ynaydigan, metabolik jarayonlarni tartibga soluvchi va aohida
organlarning funktsiyalarigata’sir giluvchi vitaminlar, minerallar, antioksidantlar vaboshqga biologik
faol moddalarning tarkibi bilan belgilanadi.

Ishning magsadi meva siroplarining zardobli ichimliklarning ozugaviy giymatiga ta’sirini
o‘rganishdir. Yovvoyi o‘simliklarning mevalari ob’ektlar sifatida ko‘rib chigiladi: oddiy Viburnum
(Viburnum opulus), doljin atirgul kestirib (Rosa cinnamomeal), malina (Rubus idaeus L.).
Ichimliklarni boyitish uchun xom ashyo sifatida malina, atirgul va Viburnum mevalarini tanlash
ularning tarkibida C, B, E vitaminlari, juda katta xom ashyo bazasi, ekologik tozaligi va mavjudligi
kabi biologik faol moddalarning yugori miqdori bilan bog‘lig. Magolada zardobli ichimliklar
tayyorlashda atirgul, Viburnum va malinadan olingan meva siroplaridan foydalanish bo‘yicha
tadqiqgot natijalari ko‘rib chigiladi. Meva siroplari dozasining (5%, 10% va 15%) zardobli ichimliklar
sfatining organoleptik va fizik-kimyoviy ko‘rsatkichlariga ta’siri aniglandi. Zardobli ichimliklar
tayyorlashda yovvoyi o‘smliklarning mevali siroplarining optima dozaari aniglandi. Rosehip,
Viburnum va malina siroplari yuqori ozugaviy giymatga ega, bu zardobli ichimliklarni boyitadi
va ularga funktsional e’tibor beradi.

Kalit so‘zlar: zardobli ichimliklar, yovvoyi o‘smliklarning mevalari, mevai sroplar,
Viburnum, malina, atirgul kestirib, quyi zardob, tvorog zardobi, vitaminlar.

CBIBOPOTOYHBIE HATIUTKHU U3 TUKUX PACTEHU C CUPOIIAMUA

AHHOTAIUA

B 31011 cTaThe OCBElAaeTCs HEAABHUI BCIUIECK MHTEPECa K CBIBOPOTOYHBIM HamuTKkam. EcTb
BO3MOXXHOCTb PAaCIIMPUTh ACCOPTUMEHT CBIBOPOTOUHBIX HANMTKOB M PETYIMPOBATh MX IHILEBYIO
LIEHHOCTH 3a CYET IIMPOKOT0 NCIOJI30BAHUS PA3IMYHbIX HAMIOJIHUTENEH. B KauecTBe HamoIHUTENA
MOXXHO HCHOJb30BaTh HETPAJAUIIMOHHOE MECTHOE pacTUTeNbHOe Chipbe. Bce Oombliee
pacrpocTpaHeHHe MOMYYaroT MPOAYKThI NepepadoTKU (PYKTOB U SATOA (IOPOLIKH, COKH, CUPOIIBI).
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[leHHOCTDH MJIOJIOB AMKOPACTYIIMX PACTEHUM, IOMUMO HUX MPUATHOIO BKYyCa, ONPEIEIAETCS
COZIep)KaHUEM BUTAaMHHOB, MHMHEPAJIOB, AHTHOKCHJAHTOB M JPYIHMX OMOJIOTMYECKH AKTHUBHBIX
BELIECTB, KOTOPBIE UTPAOT BaXHYIO POJIb B IUTAHUU YEJIOBEKA, PETYIUPYIOT OOMEHHBIE ITPOLIECCHI
U BIMAIOT Ha (PYHKIIUM YeTIOBEeKa. OPTaHBl.

Lenp paboTel — U3y4uTh BIHMSAHUE (PYKTOBBIX CHPOIOB Ha THIIEBYIO IIEHHOCTh
CHIBOPOTOYHBIX HANMUTKOB. B KauecTBe OOBEKTOB paccMaTpPUBAIOTCS IOl JUKOPACTYIIMX
pacreHuii: KamuHbl OOBIKHOBeHHOW (Viburnum opulus), munoBauka kopuunoro (Rosa
cinnamomeal), manmuubl (Rubus idaeus L.). Bei6op mimomoB ManuHbl, pO3bl U KAIWHBI B Ka4eCTBE
CBIPbsSl JUIA OOOTAIICHUS HAIMTKOB OOYCIIOBJIEH BBICOKMM COJAEP)KaHHEM B HUX OHOJOTMYECKH
AKTUBHBIX BEIIECTB, TAaKNX Kak BuTaMuubl C, B, E, oueHb 001b1110# CHIphEBOI 0a30i4, IKOJIOTMUYECKOM
YUCTOTOW U JOCTYNHOCTBIO. B cTaThe paccMOTpEHbI pe3yabTaThl UCCIIEI0BAHUI O UCIIOJIB30BAHUIO
(PYKTOBBIX CHPONOB PO3bl, KAJIMHBI M MAJIHWHBI MPU MPUTOTOBJIEHUU CHIBOPOTOYHBIX HAIMUTKOB.
Ompeneneno BiusiHUE 10361 (PpyKTOBBIX cupornoB (5%, 10% u 15%) Ha opra”ojenTUuecKue
1 (PU3BHKO-XMMHUYECKHE MTOKA3aTeIN KaueCTBA ChIBOPOTOYHBIX HAIIUTKOB.

Omnpenenenbl onTUMaiIbHbIE J03bI (PYKTOBBIX CHPONOB JWKOPACTYIIMX pPACTEHUN Npu
MIPUTOTOBJIEHUU CHIBOPOTOUYHBIX HAMUTKOB. CHpOIbI MIMIIOBHUKA, KaJMHBI U MaJlMHBl O0JIaJatoT
BBICOKOW TMHUIIEBOW LIEHHOCTHIO, YTO OOOTallaeT ChIBOPOTOYHBIE HANUTKU M NPUAAET UM
(YHKIIMOHATIbHYIO HANPABJIECHHOCTD.

KuroueBble ci10Ba: CHIBOPOTOUHBIE HAMMUTKH, IJI0ObI TUKOPACTYIINX PACTEHUH, GPYKTOBBIE
CUpOIBI, KaJIMHA, MaJMHa, IIUIIOBHUK, CBIBOPOTKA, TBOPOT, BUTAMHUHBI.

WHEY DRINKS FROM WILD PLANTSWITH SYRUPS

ANNOTATION

This article highlights the recent surge in interest in whey drinks. It is possible to expand the
range of whey drinksand regulate their nutritional value through the widespread use of variousfillers.
Non-traditional local plant materials can be used as a filler. Fruit and berry processing products
(powders, juices, syrups) are becoming increasingly common.

The value of the fruits of wild plants, in addition to their pleasant taste, is determined
by the content of vitamins, minerals, antioxidants and other biologically active substances that play
an important role in human nutrition, regulate metabolic processes and affect human functions.
organs.

The purpose of the work is to study the effect of fruit syrups on the nutritional value of whey
drinks. The objects considered are the fruits of wild plants: viburnum viburnum (Viburnum opulus),
cinnamon rose hips (Rosa cinnamomeal ), raspberries (RubusidaeusL.). The choice of raspberry, rose
and viburnum fruits as raw materials for fortifying drinks is due to their high content of biologically
active substances, such asvitaminsC, B, E, avery large raw material base, environmental friendliness
and accessibility. The article discusses the results of research on the use of rose, viburnum
and raspberry fruit syrupsin the preparation of whey drinks. The influence of the dose of fruit syrups
(5%, 10% and 15%) on the organoleptic and physico-chemical quality indicators of whey drinks was
determined.

The optimal doses of fruit syrups from wild plantsin the preparation of whey drinks have been
determined. Rosehip, viburnum and raspberry syrups have high nutritional value, which enriches
whey drinks and gives them afunctional focus.

Key words. whey drinks, fruits of wild plants, fruit syrups, viburnum, raspberries, rose hips,
whey, cottage cheese, vitamins.
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Bunday sut mahsulotlarini ishlab chigarishdagi pishlog, tvorog va kazein kabi mahsulotlar
ikkinchi dargjali mahsulot sifatida sut zardobi hosil bo‘ladi, uning taxminan 40% gayta ishlashga
yo‘naltiriladi [11].

Zardobni gayta ishlash masalalariga tobora ko‘proq e’tibor garatilmoqda. Birog, zardobni
gayta ishlash hali katta hgjmlarga erishmagan. Sarumdan ishlab chiqgarilgan asosly mahsulotlar sut
shakar va zardob kukuni, zardob pastasi [10].

Sutni gayta ishlashning zamonaviy texnologiyalarining keng rivojlanishi, zardob va undan
olinadigan mahsulotlarning yuqgori ozugaviy giymati tufayli zardobning ikkilamchi sut mahsuloti
sfatida fikri o‘zgardi. So‘nggi paytlarda mol-Koper-gayta ishlash korxonaariga ekologik talablar
tobora ortib bormoqgda[5].

Zardobni gayta ishlash muammosini unga asodangan turli xil ichimliklar ishlab chigarish
orgai hal gilish mumkin. Ushbu ichimliklar ishlab chigaruvchilar vaiste’molchilar orasida mashhur
[11].

Biologik va ozuqaviy giymatini oshirish uchun ichimliklarga yuqori antioksidant
xususiyatlarga ega dorivor o‘smliklarning vitaminlari, ogsillari, o‘simlik ekstraktlari qgo‘shilishi
mumkin [9].

Shimoliy Kavkaz hududida, xususan Adigeya Respublikasida yovvoyi o‘simliklarning
mevalari keng targalganligini hisobga olib, funktsional ichimliklar ishlab chigarish uchun siroplar
kabi Viburnum, malina va atirgul kestirib gayta ishlangan mahsulotlardan foydalanish istigbolli
va dolzarb yo‘nalishdir.

Tadgigotning magsadi yovvoyi o‘smliklarning mevali siroplarining zardobli ichi

Magsadga muvofiq quyidagi vazifalar qo‘yildi:

- zardob asosidagi ichimliklar assortimentini asoslash;

- zardobli ichimliklardameva siroplarini iste’mol gilish imkoniyatlarini o‘rganish;

- meva siroplari dozasining zardobli ichimliklar sifatigata’sirini o‘rganish;

-har xil turdagi siroplar qgo‘shilgan ichimliklarning organoleptik va fizik-kimyoviy
ko‘rsatkichlarini o‘rganish;

- yangi ichimliklar uchun texnik vatexnologik xaritalarni ishlab chigish.

Tadgiqot ob’ektlari Adigeya Respublikasining o‘simliklaridan ko‘ra ko‘proq edi: oddiy
Viburnum (Viburnum opulus), doljin atirgul kestirib (Rosa cinnamomeal), malina (RubusidaeusL.).
Yovvoyi o‘simliklarning bu mevalari turli xil zardobli ichimliklar uchun istigbolli xom ashyo
hisoblanadi. Y ovvoyi o‘simliklarning o‘rganilgan mevalari yuqori ozugaviy giymatga ega[8].

Viburnum immunitet tizimining faoliyatini tartibga solish orgali organizmning
modl ashuvchanligini oshirishga yordam beradi [7].

Rosehip tanani mustahkamlaydi, immunitetni oshiradi, yurak xastaligi xavfini kamaytiradi,
tanani tonlaydi va sog‘ligini mustahkamlaydi, deyarli barcha inson organlarining faoliyatini
normallashtiradi, yallig‘lanishni engillashtiradi, vitamin vositasidir [6].

Malinayurak-gon tomir vaendokrin tizimlardan kasalliklarni rivojlanish xavfini kamaytiradi,
gon tomirlari devorlarini mustahkamlaydi, bo‘g‘imlarning yallig‘lanish lezyonlarini yumshatadi,
shamollash va boshga kasalliklarni davolash va oldini olish uchun idealdir.

Tadgiqot davomida ichimliklar sifatining quyidagi ko‘rsatkichlarini aniglash usullari
go‘llanilgan: zichlik (GOST R 54758-11) [1], kidotalilik (GOST R 54669-11) [2], s vitamini tarkibi
(GOST R en 14130-10) [3].

Ishlab chigilgan zardobli ichimliklar har xil turdagi o‘simlik go‘shimchalari go‘shilgan tvorog
vazardobni yumshoq issiglik bilan davolashni ta’minlaydi. O‘simlik go‘shimchalari sifatida quyidagi
siroplar ishlatiladi: Viburnum, malina va shi-povnik. Ichimliklar uchun siroplar anig ta’mi bilan
gralib turadi, shuning uchun ular ichimlikni doza - hammom bilan to‘Idirishlari kerak. Mevasiroplari
zardob bilan osongina aralashtiriladi.

Ichki va tvorog zardobiga asoslangan ichimliklar retseptida 5, 10 va 15% dozalari bilan

nn

"Viburnum", "malina", "Rosehip" siroplari bilan graniillangan shakar almashtirildi.
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Tayyor ichimliklar organoleptik vafizik-kimyoviy ko‘rsatkichlar bo‘yichame’yoriy hujjatlar
talablariga muvofiq teksnirildi [4].

Ichki va tvorog zardobiga asosdlangan ichimliklar retseptida 5, 10 va 15% dozalari bilan
"Viburnum", "malina", "Rosehip" siroplari bilan graniillangan shakar almashtirildi.

Tayyor ichimliklar organoleptik vafizik-kimyoviy ko‘rsatkichlar bo‘yichame’yoriy hujjatlar
talablariga muvofiq tekshirildi [4].

Ichki va tvorog zardobiga asoslangan ichimliklar retseptida 5, 10 va 15% dozalari bilan
"Viburnum", "malina", "Rosehip" siroplari bilan graniillangan shakar almashtirildi.

Tayyor ichimliklar organoleptik vafizik-kimyoviy ko‘rsatkichlar bo‘yichame’yoriy hujjatlar
talablariga muvofiq tekshirildi [4].

1028,5 kg/m3 (tvorog zardobi uchun).

2-jadval ma’lumotlaridan quyidagilar kelib chigadi

O‘rganilgan ichimliklar kidotaligi 15,0 dan 66,0 dargagacha o‘zgarib turadi. Zardobdan
foydalanadigan zardobli ichimliklar uchun u 15 dan 18 dargjagacha o‘zgaradi. Tvorog zardobidan
foydalangan holda zardobli ichimliklar uchun u 54 dan 66 darajagacha o‘zgaradi. Tvorog zardobi
xom zardobdan ko‘ra ko‘proq kidotalilikka ega. Kidotalikning oshishi ichimliklarning organoleptik
ko‘rsatkichlarini yomonlashtirmaydi.

Meva sroplari bilan boyitilgan ichimliklardagi zichlik

B Zichlik, krind
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15% miqdorida "Viburnum" siropi go‘shilgan xom zardobdan foydalanish. Ichimliklar
tarkibiga go‘shilgan mevasiroplarining dozasini oshirish s vitamini tarkibini oshiradi.

Xulosa

1. Yovvoyi o‘simliklarning mevali siroplari bilan boyitilgan zardobli ichimliklar zarur oziq
moddalarni to‘ldirish uchun kundalik foydalanish uchun javob beradi. Ushbu xususiyatlar ularni
ishlab chigarishni sut sanoatidaistigbolli yo‘nalishga aylantiradi.

2. Zardobli ichimliklar formulalarida meva siroplarini (malina, atirgul kestirib, Viburnum)
vitaminlar vaminerallar bilan boyitish uchun ishlatish magsadga muvofigligi oglanadi.

3. Zardobli ichimliklar formulalarida meva siroplarining optimal dozas ularning 10 foizga
go‘shilishidir. Meva droplarini 15% miqdorida go‘shish ichimliklarning organoleptik
ko‘rsatkichlarini pasaytiradi.
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